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M
/VO7’£ ’—Patients  must not fail to report to 
Mr. Kuge lm ann ,  to his Melbourne address,  at 
least every fourteen days, whether  any a l ter­
ation in symptoms be felt or not. Any who 
neglect to do so cannot be successfully
treated by him and  are,  iji fact, merely 
treat ing themselves. The patient  must state in 
each report what  foods, etc., are taken  and all 
symptoms of the case and especially mention 
how Bowels are acting and condit ion of water 
pissed.  The folio number  given them (if any) 
must l>e stated at top of every letter and fullest 
possible address put on. It  is par ticularly 
requested that  the  name of the  Country or 
State is fully mentioned,  for instance— New 
South Wales, South Australia,  New Zealand, 
U.S.A.,  South Africa, & c . , & c . ; also, only 
write on one side of the  paper,  never use 
letter cards nor send reports  on post cards, 
these Mr. K ugelm ann  does not read but simply 
throws them  into the  waste paper basket.
Careful attention to details above and further  
on in these instructions is absolutely and 
impera t ive ly  necessary.
£ C
List of Foods & Articles
W H I C H  A R E
Strictly Prohibited
and w h ic h  a c c o r d in g ly  you m ust  a v o id  
if a t  a l l  p o s s i b l e  to  do so.
Pork .  l>acon. I l am.  k' r ied Me a t .  S a l t ­
ed Mea t ,  l^ai o f  Mea t .  Sue t .  a nd
all f(jod> coniainini^ Fa t t y  ( n avies,
Idieese.  L r eam.  Sausa ges .  Cakes ,  b i s ­
cui t s  aiul  ail Pa s t r i e s  a n d  P u d d i n g s  m ad e  
wi th  W’ihte  I ' lour .  W hi le  P>read. P o r ­
r idge.  Soup ,  Ref ined  Su g a r s .  Swee t s ,  
and  C on fe c t i o n e r y .  Chocola te s ,  Ma ize na .  
Co r n  i^doiir. W h i t e  F l o u r  and  all such  
l ike t r e e  s t a r ches .  \  i nega r .  Pickles,  N e w  
Po t a toe s  a nd  all W a x y  Pot a toe s .  R a w  
b a n a n a s .  P ine  A])])le. S])ices, Re d  and  
W h i t e  C u r r a n t s ,  D r i e d  Apr i co t s .  D r i e d  
C u r r a n t s .  C u c u m b e r s ,  R a w  Fe t t uce ,  
Rad ish .  C'ahbage,  Cauli i luwerc ' .  I'he 
use  o f  C a r b o n a t e  o f  Soda ,  R a k i n g  
P o w d e r ,  C r e a m  o f  b a r t a r .  Se l f - r a i s i ng  
F' lour  and  all similai* po i sons  m u s t  be 
tota l ly  avo ided .  Do  no t  d r i n k  at  mea ls  
unl ess  u n d e r  excep t i ona l  c i r c ums t an ces ,  
and  t hen  d r i n k  only  noiliiTg" w a t e r  o r  
sca lded  milk.
Avoid  d'ea.  CoMec.  Cocoa .  Chocola te .  
Beers ,  Ales .  W i n e s ,  Sp i r i t s .  H o p  Beers ,  
a n d  C o r d i a B  o f  ev e r y  de sc r i p t i on  o r  
n a m e :  a B o  Tobacco.  Cigar s ,  a n d  C i g a r ­
et tes .
Animal Foods Allowed
I're^^h MiitiO]! o r  l . a m b .  Beef ,  e i t he r  
g r i l l ed ,  s t e am ed .  l)oiled o r  baked ,  and  
oi ih'  if t ende r .  Bra ins .  1' ri])e. e i t he r  
s t ewed ,  - t e am ed ,  b r a i zed  o r  boi led.  11 a re  
Rabbi t ,  i ' r e sh  T'ish o f  all k i nd - .  ( lys iers .  
. '^hrimps.  Chi cken .  Turkey.  Duck .  !^re<h 
i ' i -h .  i ' i sh o u g h t  to be gr i l led,  - t e a m e d  
o r  Ixnled— not  f r ied.
Grain Foods Recom m ended
W bea t en  Meal  Tlread, W bea t en  Meal  
Scones .  W h e a i e n  Meal  Budd ings .  S h r e d ­
ded  W h e a t .  ( h a n u l a t e d  W h e a t .  I , r ano se  
W hea t  o i \ ( l r a n o > e  Bi.-cuits, ( i r a p e  Xu t s ,  
Mvgienic  B re ad  '  o f  L i f e  ( l \ e c i p e  
h o w  to m a k e  t h i s ) .  P e a r l  Bar ley ,  Betirl 
B a r l e y  Budd in gs  ( see  Re c i pe s ) .  Rice 
( b o i l e d ) .  Rice B u d d m g s  ( n o  e gg s  in, see 
Recipes  t . g  C L a p i ^ » Sago .  X’ermicel l i ,  
Macaroni- ,  ,S‘pj i t~-Beas,  Be^asmeal B u d ­
d ings ,  Boi led C r a c k e d  W h e a t .  Boi led 
C r a c k e d  W h i t e  Ma ize ,  o r  I n d i an  Corn .
V egetables  Recom m ended
M a r r o w .  1' u r k ‘- Cap.  Mar l i i chc ad  
.^(juash. 1‘i inipkin.  Celery ,  O n i o n s ,  
Spinacl i .  Carrol . - .  P a r s n i p s  ( v o i i n g C  
Pee k - .  ]\]ni])arl). Aspara i^ns .  P r e e n  a n d  
Dr i ed  Peas ,  C r e e n  S t r i n g  Beans .  
I ' o m a n  es. Ri])e I ' lor . ry Po t a to e s .  P a r s ­
ley S t e a m e d  o r  S t e w e d .  B road  Bean>.  
A m e r i c a n  K i d n e y  Beans .  Mexict^la 
Bean- .  C r e y  Lent i l s ,  ^k ims .  o r  S w e e t  
Po t a to e -  (it '  r ipe  and  f l o u ry ) .
Fruits , Fresh, Recom m ended
B a n a n a s  ( c o o k e d  o n l y ) .  I ' oniatoes.  
P a w  P a w  Mano-oes.  G ra nad i l l a s .  
Ciuavas,  P a s s io n  I ' ru i t .  Ca])e ( loose-  
he r r i es .  i u io l i sh  o r  G a r d e n  Goosebe r r i e s .  
M u l b e r r i e s ,  1’o i neg ra na l e s .  [Medlars.  
F ig s .  l^ears,  Ajn icots.  Peaches ,  X e c t a -  
r ines .  PInins.  .\j)|)le>. Bl ackber r i es ,  Black 
C u r r a n t s .  S t r a w b e r r i e s .  O r a n g e s ,  Cher -  
ries ( o n l y  i f  ve ry  r i ) ) e ), l \ o c k  Me lon ,  
Whi ter  Me lon  (al l  me l ons  mus t  be ve ry  
r i ))e) .  G rap es .
I ' r e sh  Frt i i t  m u s t  not  lie s t e we d  ; it is 
best  ea t en  r a w  at  meals ,  wi th  p l en ty  o f  
W l i ea t e n  Meal  lb*ead. D o  no t  eat  b' riiit  
no r  a n v  o t h e r  f ood be tw een  meals .
Dried Fruits  Allowed
.\ iu' 'Oatel and  S u l t a n a  Rais ins .  A l m o n ds .  
W a l n u t^ .  I l razil  Xi i ts .  i ' ean i i t - .  ( J ueens -  
l and  Xm>.  I O c o a n u t s .  The>e  can ea ten  
at  nieids o r  used  in Clicking, only  j u o v i d -  
i ng t ha t  they  ag ree  wi th  t he  pa t i en t ' s  
d iges t i on ,  {' .special c a r e  nui s t  he t aken  
to m a - t i c a t e  l ong  and  mos t  t h o r ou g h l y ,  
a n d  so comple t e ly  i nsa l i va t e  and  emul -  
s i fy as to c o n v e r t  wh a t  is eti ten in to  an 
ah'soluiely impa lpab l e  p u lp — in tha t  c o n ­
d i t i on  only can the  d iges t i ve  sy s t em deal  
wi th  it in a s a t i s f a c to r y  way.  A s  diges-  
t ion does  not  begin in t he  s t o m ach ,  hut  
hegin> in the  m o u th ,  the  necess i ty  o f  the  
above  is se l f -ev iden t .
Dr i ed  I ' igs.  Da l es .  Apples .  I ’caches .  
Rears .  I ’runes ,  o r  D r i e d  Rlums  m a y  be 
t ak e n  e i t h e r  s t e am ed ,  s t ewed ,  o r  baked ,  
a f t e r  s o a k i n g  a little. Dr i ed  b r u i t s  are .  
ho w e v e r ,  no t  to be c o m p a r e d  w i th  
F r e s h  I ' rui t .  As  a g e n e r a l  rule,  eat  only 
such f r u i t  a n d  such  food  as is p r o d u c e d  
in the s a m e  ])lace o r  c l ima te  w h e r e  you 
res ide,  be cause  you  a r e  t hu s  far  m o r e  
jii h a r m o n y  wi th  y o u r  n a t u r a l  e l emen t s  
since the  s a m e  a t m o s p h e r i c  inf luences  
wh ich  hav e  p r o d u c e d  the  foods  g r o w n  
in y o u r  o w n  local i ty a r e  also t hose  which  
act  and  react  u pon  y o u r  n e r v o u s  sys-
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tern, i n  iliis way  you  can.  in a g r ea t  
deg re e ,  a id  the  -ubl i ine  l i a r inoni es  o f  
N a t u r e  a n d  i nc r ease  y o u r  n e r v o u s  a n d  
vi tal  force ,  a nd  so not  only a id in the 
c u r e  b i  d i sease ,  but  a l so  be come  m o r e  
able  to  res i s t  it.
W hat can  I Drink ?
Y ou  can t ake  o f  the  f o l l o w i n g : —  
Sc a lded  Mi lk ,  Boi l ing W a t e r .  Cold 
W a t e r .  B ran  1'eti. L in seed  l e a .  Mi n t  
T ea .  K u g e l m a n n ’s l l e r b a l  l e a  o r  
Bo t a n i c  Coffee,  W h e a t  Li t juor  o r  Ba r ley  
Li ( jnor .  P o m e g r a n a t e  Ju i ce ,  G r a p e  ju ice  
( u n f e r m e n t e d  ). C n f e r m e n t e d  G r a p e  
W i n e ,  an d  i d ( | uo r  f r o m W a t e r  Me lons .  
B u t  wht i tever  you  d r i nk  you  m u s t  t ake  
f r ee ly  o f  ])ure w a t e r  d u r i n g  each  a n d  
ev e r y  day  o f  l ife.
Sundries  Recom m ended
Oil  o f  Ol ives ,  H o n e y .  P r e s e r v e s  and  
j a m s  ( n o t  . \ p r i c o t ) .  Afa rma lade .  d'oa<t 
( m a d e  f r o m  W h e a t en  M e a l  B r e a d  only j . 
B u t t e r . — N o t e  c a r e fu l l y — B u t t e r  is only 
a l l owab le  if it is h r s t  bo i led ,  to de s t ro y  
all poss ible  g e r m s  o f  t u b e r c i d a r  i n f e c ­
t ion.  1 his m a y  be effected in e i t her  one  
o f  t w o  ways .  Fa ther  boil  it 2 o r  3 m i n ­
ut es  in w a t e r ,  a l l ow it to ge t  cold,  t hen  
it will  float,  and  can be r e m o v e d  ; o r  else
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place  the  b u t l e r  in a vessel  and  pu t  it 
i n to  an«>lhe:'. wi th  w a t e r  s u r r o u n d i n g  it, 
and  iH'il t he  w a t e r  a r o u n d  it f or  ha l f  an  
hou r ,  t hen  t ake  ou t  an d  cool  d o w n  
r ap id lv  in cold wa t e r .  I n  any  case.  B u t ­
t er  n in - t  not  be t ake n  by pa t i en t s  w h o s e  
t on g ue -  a r e  the  leas t  coat ed ,  o r  by 
t hose  wh o  a r e  bi l ious o r  s u t l e r  f r o m  
he ada ches .  Hon ey .  L im e  Ju i ce ,  a n d  Oi l  
o f  ( )l ives.  well  m i x e d  ( -ee R e c i p e s ) ,  is 
a sp l endid  a r t ic le  to u - e  on b r e a d  in 
p lace  o f  Bu t t e r .
W ater
is N a t u r e ’s only so lvent  a nd  un ive r s a l  
c leanser ,  an d  w a t e r  the  l)ody m u - t  ha v e  
to c lean it i n t e rna l l y ,  j u s t  as m u c h  as 
ex te rna l l y .  T h e  imn'bid o r  f o r e ign  and  
wa s t e  m a t t e r s  in the  body  wh i ch  o cca ­
sion d i sease  can  only be s o f t e n e d  d o w n  
bv wa t e r ,  and  so r e n d e r e d  fit for  e l im ina ­
t ion.  t h e r e f o r e ,  d r i n k  f ree ly  o f  w a t e r  
— the  p u r e r  the  l iet ter .  O n e  o r  tw o  
cuj)s o f  ve ry  hot  w a t e r  f r o m  an  h o u r  to 
ten m in u t e s  b e f o r e  all mea l s  is excep -  
t iona l ly  good  in all ca^es o f  S t o m a c h .  
L ive r ,  o r  K i d n e y  t r o t i b l e s : a lso fo r
R h e u m a t i s m  and  most  C h ro n i c  Di seases .  
A n v  k ind  o f  coa t i ng  on t he  back  o f  the 
t o ng u e  is na t t i re ' s  call f o r  j )lenty o f  ho t  
w a t e r  to c leanse  ou t  o f  the  s t o m a c h  a n d  
i n tes t ines  a c c u m u l a t i o n s  o f  wa s t e  m a t -
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t er .  nuu^t no t  tai l  to no t e  t he
s t a te  o f  y o u r  l o n ^u e  first  t h ing  every  
m o r n i n g ,  and  l ake  p l en ty  o f  w a t e r  a c ­
cor d ing ly .
1 f t he  u r i ne  you  pass  is da rk ,  d i s ­
co lou red ,  ov th ick,  o r  if it l eaves  any  
k in d  o f  depos i t  on  s t a nd ing ,  o r  if it is 
ho t  o r  i r r i t a t i n g  to j)as<, t hen  d on  t fail 
to d r i n k  w a t e r  in a b u n d a n c e : and  keep  
on  d o i n g  so unt i l  the  w a t e r  you  ]iass is 
(juite n o r m a l  and  only  o f  a ])a1e ^ t r aw 
colour .
W h e n e v e r  vou e .xperience a l u lne ss  
a f t e r  meals ,  o r  t la tu lency.  t ake  a cup  o f  
ve rv  ho t  w a t e r  every  ( j uar t e r  o f  an  h o u r  
till (juite r ight ,  even if you  ha v e  to t ake  
ten o r  a dozen  cups.
I ' or  anv  i n te rna l  pa ins  do  the  same,  
o r  you  can take  2, 5, o r  10 d ro ps  o f  the 
K u g e h n a n n  k s sen ce ,  Xo.  40  S t i m u la t i n g  
L i n a m e n t ,  o r  Fdectr ic (essence,  in a 
t a b l e s p o on f u l  o f  ve ry  hot  w a t e r  eve ry  
10 m in u t e s  till be t t e r .
Bowels
Ke ep  t he  l lowels  r e g u l a r  to one  
o r  t w o  easy m o v e m e n t s  pe r  d a y —  
not  more .  If  too loose  check  
it at  once,  e i t h e r  by a g oo d  dose  o f  
c a s t o r  oil o r  by t a k i n g  hne ly  p o w d e r e d  
med ic ina l  c i n n a m o n — spr ink l ed  o v e r  the
foo(i  o f  everv  m e a l — one  c iesser t spoon-  
fnl .  o r  m o r e  if ne ed e d  : o r  yo u  can  get  
s o m e  wa t t l e  ba rk ,  b r e a k  it up  sma l l ,  
s i m m e r  in an  en ame l l ed  vessel ,  s t r a i n  
clear ,  a nd  d r i n k  a w i n e g l a s s fu l  o f  
the  c le ar  decoc t i on  a f t e r  ev e ry  r e l a xed  
stool ,  e i t he r  cold o r  hot .  as  p r e f e r r e d .  
F*>r weak ly  pe r so ns  ad d  b ru i s ed  g i n g e r  
t'> wa t t l e  b a r k  b e f o r e  bo i l i ng  it.
S ho i dd  t he  Rowe l s  be com e  too r e ­
l axed .  ow ing to any  p r e s c r i b ed  med ic ine ,  
r edu ce  the  dose  o r  doses  o f  s a m e  to 
such  a ' i z e d  dose  a< will no t  be t oo r e ­
l a x i n g — no  m a t t e r  bow'  sma l l  t he  r e ­
duc ed  dose  m a y  h av e  to be.
I n s t r u c t i o n s  for  Making  
Mr. KUGELMANN’S
Hygienic Malt Bread
I N G R E D I E N T S .
W h e a t e n  Meal ,  b' inely P u l v e r i s e d — i lb. 
\ b r g i n  Oi l  o f  O l i ve s — 4 t a b l e s p oo n s f u l  
I ’est Rr i t i sh  Dias t ac ic  Pa r l ey  Ma l t  
( f x t r a c t — 2 t ab l e s poo ns f u l  
I lot  W a t e r — i te<'isp('on ful 
M i l k — 4 t ab l e spoons f i d .
M o d e . —  H a v e  the  oven  ve ry  hot  be ­
f o r e h a n d ,  m ix  the  d r y  mea l  a nd  ( )il o f
S
( )livo5 thuroi i ^ l i ly  tD^eiher  t irst ,  t h en  
so f t e n  d o w n  the  Ma l t  E x t r a c t  w i th  t he  
w a t e r  a n d  milk,  a n d  m ix  the  whole  lot 
tot^ether  cjnickly tu a hakeah l e  ckm^h.  
B a k e  in smal l  flat pieces  f or  ge ne ra l  e a t ­
ing- in p lace o f  b r e a d :  a lso m a k e  ii m u c h  
t h i n n e r  f o r  Biscui ts ,  and  as th in  as pos ­
sible f o r  W a f e r s .  I f  m o r e  s o f t e n i n g  is 
reciii ired,  m o r e  mi lk  can  be used.  It is 
a lso pe rmis s ib l e  to raid S u l t a n a  Rais ins ,  
cut-u])  D a t e s  and  Bri ines .  G r o u n d  
A l m o n d s .  C'ocoanut .  C i n n a m o n ,  o r  C a r -  
r a w a v  Seeds ,  etc..  if ] ) r ef e r r ed .  I f  p r e ­
f e r r e d  w i t ho u t  the  Oi l  o f  Ol ives ,  it can 
be o m i t t ed ,  an d  it can be m a d e  w i th  
veas t  l ike o r d i n a r y  b r ead ,  if des i red .
' r h o r o u g h  ba k ing  is essent ia l ,  and  a 
( |uick oven  an abso lu t e  necess i ty .  T h e  
above  i ng red i en t s  m ay  be ob t a ined  f r o m  
mv  M e l b o u r n e  W a r e l i o u s e .  o r  at  an y  o f  
my  Br an che s  o r  Ag e n t s .
d his [Tvgienic B r e a d  will keep  fo r  t o  
vea r s  if j)i*operly baked ,  an d  con t a in s  all 
t he  i n g r ed i en t s  needed  by  the  bo dy  ; an d  
in i t sel f  a lone  is an abso lu t e ly  pe r f e c t  
f ood.
Xo t e  C a r e f u l l y . — Lhiless the  p r o p e r  
Oi l  a nd  Ma l t  is used  the  resul t  will  no t  
be  so s a t i s f ac to r y .
How to Prepare or 
Sterilise Milk.
I N S T R U C T I O N S .
I 'ako l ial f  a i^allon o f  t he  best  
n e w  mi lk  eve ry  d a y : t r e a t ; t ake  it as  
fol lows ;—
H a v e  the  mi lk  in one  vessel ,  say.  an  
enam e l l ed  l)illy wi th a wel l - f i t t ing lid 
f o r  p r e f e r e n c e ,  a n d  s t a nd  it in a n o t h e r  
vessel  wi th  w a t e r  a r o u n d  it. P l ace  on  
t he  tire unt i l  t he  w a t e r  boils,  let it boi l  
f o r  five m in u t e s ,  t h en  cool  t he  mi lk  
d o w n  to cold  ([iiickly, by s t a n d in g  the  
vessel  c o n t a in i n g  it in cold wa t e r ,  r u n ­
n i n g  w a t e r  p r e f e r r e d .  Leave  the  vessel  
c o n t a i n i n g  the  mi lk in the cold wa t e r  
all day.  wi th  lid t ight ly  closed,  or.  
d u r i n g  ho t  w e a t h e r ,  the  mi lk  shou ld  be 
aga in  h ea l ed  a bo u t  noon,  and  cooled as 
be fo r e .
\'()ti mu s t  no t  on anv  acco un t  d r i n k  
t h e  sca lded  mi lk  d o w n  l ike an  o r d i n a r y  
d r i n k ,  bu t  t ake  it in sips,  wi th  o r  witl»- 
o u t  a  spoon ,  a nd  insa l i va t e  o r  m ix  it 
well  wi th  the  sa l iva  b e f o r e  sw a l l o wi ng  
it. T h e  whole  h a l f  ga l l on  is to be t aken  
d u r i n g  eve ry  t w e n t y - f o u r  hou r s .  Be ing  
a food,  it can be t aken  at  meals .
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Xoi e  Ci i r e fu l iy .— If a is placevl at  
t he  head  o f  t hese  i n - l r u e i i o n s  r ega rd ing -  
Mi lk.  V(»ii a r e  to u n d e r s t a n d  t ha t  you  
can e i t he r  t ake  it o r  n»)i. and  t ha t  it is 
not  in v o u r  p a r t i c u l a r  case  im p e r a t i v e  r 
m a n d a t o r y .  _______
I N S T R U C T I O N S  FOR TAKING  
T H E
Stimulating Salt Bath.
W i t h  r e f e r e n c e  to b a th i ng ,  T wo u l d  
adv i s e  vou to hav e  a cold te])id sal t  w a i c r  
ba th  eve rv  m o r n i n g  im m e d i a t e l y  on w a k ­
ing.  ^ 011 can m a k e  the  w a t e r  sal t  by  
a d d i n g  o v e rn i g h t  a coup le  o f  h a n d s f u l  
o f  salt  to a b a s in fu l  o f  cold w a t e r ,  say 
2 o r   ^ q u a r t s  o f  wa t e r .  Tn t he  m o r n i n g  
s t i r  lip the  w a t e r ,  and  t he  sal t  will  be 
d i s so lved— any  k ind  o f  sal t  will  do. 
T h e n . wit l i  a b r i t t l e  b r u sh ,  such  as  a 
ha i r ,  c lothes ,  o r  I 'esh b r u sh ,  m a d e  oi  
br i s t les ,  o r  wi th  t he  end o f  a r o ug h  tinvel,  
loosely w r u n g  otit  o f  t he  w a t e r ,  r ub  
m os t  t h o r o u g h l y  and  cjuickly all o ve r  the 
hodv  and  l imbs,  a f t e r w a r d s  r u b b i n g  d ry  
wi th  a r ou g h  towel ,  u s i n g  jden ty  ot  f r i c ­
t ion.  so as  to l i r ing a g r e a t  g low o f  hea t  
to the  skin.  ^h)U iiiu<t not  s t a nd  in t he  
wa t e r ,  b u t  on a d ry  towel ,  o r  on s o m e ­
th ing  w a r m ;  do it qu i ck ly  and  lu' iskly,  
k e ep i ng  the  m o u t h  t ight ly  c losed,
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and  it is pa r t i cu l a r l y  ne ce s sa ry  to .eel 
up  the  i n s t an t  t ha t  you  a w a k e  :n the 
m o r n i n g  to do  thi- .  a -  t he  hea t  o f  the 
t>0(lv n e a r  t he  "kin recedes  a f t e r  waking:,  
a n d  if d e f e r r e d  for  so m e  t ime  a f t e r  you  
a r e  a w a k e  t he  effect  is no t  nea r l y  so 
s t i mu la t i ng .  I f  unab l e  to p r o c u r e  o r  to 
use  sal t ,  use  pla in  o r d i n a r y  w a t e r : bu t  
the  salt  is l )et ter.  T h e  whole  p rocess  
only t akes  5 o r  7 m in u t e s  a l t oge the r ,  
a n d  does  a vas t  a m o u n t  o f  good ,  as it 
a ids  the  d e t e r m i n a t i o n  o f  b lood t o w a r d s  
the  cut icle,  l l i i "  ba th  y o u  will  f ind ve ry  
benef icial ,  a n d  it will  s t r e n g t h e n  you  in 
e v e r v  r espec t ,  a nd  he lp  t o  h u r r y  on t he  
cu r e  o f  y o u r  case.
Ins t ruc t ions  for Using Mr. KUGELMANN’S
ELECTRIC ESSENCE
T h e  ELECTRIC E SSE N C E  will  
cu r e  any  acu t e  a i lment ,  f o r  in s t ance ,  
R h e u m a t i c  Fe v e r .  Pe r i ton i t i s .  S u d ­
den Chi l l s  I n t l uenza .  M a l a r i a l  h ever .  
A c u t e  R ro nch i t i s .  P n e u m o n i a ,  Colds.  
Sh ive r i ng s .  D e n g u e  Fe v e r .  Col lapse ,  
Syn co pe  o r  F a in t i n g ,  etc..  in f r o m  
ten s econds  to t h r ee  hou r s .  F o r  
t he  a b o v e - m e n t i o n e d  and  any  o t he r  
a c u t e  a i lm en t  it m u s t  be t ake n  i n te r -
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iiallv as well  as used  ex t e r n a l l y ,  a c c o r d ­
ing tu the  fo l l owing  i n s t ruc t i o ns ,  va r i ed  
a-  c i r c u m s t a nc e s  m a y  r eq u i r e ,  v i z . :—
R u n  the E l ec t r i c  E s s e n c e  in ov e r  t he  
who le  head ,  beh ind  t he  ears ,  ov e r  back ,  
a r m s .  legs,  and  body ,  t hen  pu t  a bot t l e  
o f  ho t  w a t e r  to feet  a n d  one  to each  
k i d n e y  : cove r  t he  he ad  wi th  a wcxdlen 
cover ing .  Fo r  an  ad id t  t ake  live dro])s in 
a tab lespcxinful  o f  verv'  ho t  w a t e r  o r  
ve rv  hot  mi lk  every  ten  m in u t e s  unt i l  
p r o f u s e  ] )e r sp i ra t i on  otd t he  nose  ensues .  
F o r  a chi ld seven to f o u r t e e n  ye a r s  ha l f  
t he  above  dose  shou ld  be t aken .  A f t e r  
sw ea t i n g  f r ee ly  rub  all o ve r  the  body  
wi th cold v i nega r ,  d ry  well ,  a nd  be su r e  
to keep  w a r m  in bed,  t a k i n g  a f ew drop< 
o f  t he  E l ec t r i c  E s s e n c e  in ho t  w a t e r  
d u r i n g  eve ry  h o u r  till be t t e r .  I f  b r e a t h ­
i ng  is di thcul t .  o r  F n e u m o n i a  o r  I h e u r i s y  
is suspec ted ,  i nha l e  the  v a p o u r  oil  a j u g  
o f  boi l ing wa t e r ,  to wh ich  t w o  t e a s p o o n ­
fuls o f  the  E l ec t r i c  lEssence ha -  been 
add ed .  Kee]) go i ng  at it unt i l  pers] ) i ra-  
ticm ensues  off  t he  nose ,  even if 200 
doses  h av e  to l.)e t aken .  This will cu r e  
in all ins tances .  The pr ice  o f  the  E l e c ­
t r ic  Es sence  is 3 / 6  and  7 / -  | )cr bot t le .
X o t e .— K u g e l m a n n ’s Es s e nc e  and
K u g e l m a n n ’s S t i m u l a t i n g  I on  a m e n t  No .  
40  m a y  be used  in j us t  the  s a m e  wav.
1.^
I ns'tr'u c'tions -For-
ENSURING A THOROUGH AND 
CONTINUOUS WARMTH DURING 
WINTER.
For  t h o s e  su f fer in g  from Kid ncy  T roubles  
P a in s  in S m a l l  of B ack ,  Gravel ,  
D ia b e t e s ,  t o o  profuse  U r inat ion ,  &c., &c.
X u lc  C a r e f u l l y .— \ o u  m u s t  
l ake  e.-pecial c a r e  to en>ure  a t h o r o u g h  
an d  c o n t i n u o u s  w a r m t h  o v e r  the  
b l adde r ,  l o we r  a l i domen .  k idneys ,  a n d  
smal l  o f  hack.  T h i s  is best  a ch i eved  by 
we a r i ng  a j)ad o f  wool .  w a d d i ng ,  o r  l int  
o v e r  the k idneys ,  a nd  kep t  on  by a f lan­
nel h in d e r  o r  belt .  Such  b i n d e r  o r  belt  
mus t  be ctit to the  shaj. 'e o f  t he  body  
and  p a r t s — tha t  is. s h ap ed  ou t  ove r  the  
edge  o f  the  hij)S so as to fall well  in 
f r on t  r igh t  low d o w n  o v e r  the  b l add e r  
an d  k idneys .  It  wou ld  be as well  to pu t  
in a cou])le o f  s t ay  bones  at  the  side,  so 
t h a t  the  belt  o r  b a n d a g e  will no t  
c r u m p l e  up  in f ront .  1 o f t en  a d \ ’ise 
f a r m e r s ,  g r az i e r s ,  a nd  t hose  l iving in the  
co u n t ry ,  o r  wh e n  t hey  can ol j lain it, to 
cut  f r o m  a live sheep  a piece o f  fleece 
ab o u t  the  size r e( |u i red  to cove r  ov e r  the  
b l a d d e r  an d  k idneys ,  and  bind it on wi th  
the lielt o r  h inder ,  pu t t ing ,  in each in­
s t ance .  the  cut  edge  o f  the  wool  ne x t  to
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t iie s k i n — when  ii kcconics  lou c run ip ly  
o r  linn])y. ob i a in  a fre>h piece.  Sncl i  
wool  nuis i  nui  l^e wa she d ,  b in  j u s t  ii>ed 
in t he  “ yolk *’ as ii comes  f r o m  ilie 
>lieep. a n d  m u - i  not  be c m  f r o m  a sl ieep 
tliat lias been  “ dip] )ed,” as the  p r e p a r a ­
t ion used  fo r  iliis p u r p o s e  con t a in s  
a rs en i c ,  winch  wou l d  hav e  an i n ju r i o u s  
resul t .  I f  the  u])])er s ide  o f  the  wool  
on the  sl ieep i< black o r  soi led,  it can 
be clip])cd a little. I bis is mos t  ettb'a- 
c ious  fo r  t hose  pa t i en t s  to w h o m  I p r e ­
scr ibe  it. i f  t he  slice]) wool  is not  o b ­
t ainabl e .  use  wh i t e  sheet  w a d d i n g  ( d o n ' t  
use  b l u e ) ,  this  is ob t a i nab l e  f r o m  any  
d r a p e r .  --------------------
Masticating Instructions
P L E A S E  N O T E  V E R Y  CA R EFU LL Y .
“ D o  not  d ig  y o u r  g r a v e  wi th  v o u r  
t e e th . "  bu t  t h o r o u g h l y  m a- t i c a t e  o r  
ch ew  eve ry  pa r t i c l e  o f  food t aken  u n ­
til eve ry  p o r t i o n  o f  t he  n o u r i s h m e n t
it con t a in s  has  been c h e w e d  o r  e x t r a c t e d  
out  o f  it b e f o r e  it is swa l l owe d ,  
b hi less the  n o u r i s h m e n t  is t h o r o u g h l y  
e x t r a c t e d  ou t  o f  each  m o u th f u l ,
y o u r  food is not  in a fit s ta te
to e n t e r  the  <tomach.  Sui)])osing,  f o r  
i ns tance ,  you  we r e  ea t i n g  ]40ta to,  the
sa m e  iiiu^t not  en t e r  the  s t o m a c h  as
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]>oialu. b u t  shou ld ,  t h r o u g h  t h o r o u g h  
l uas t i ca i ion .  i i i sa l ivai iou,  a n d  e m u l s i f y ­
ing. have  been  c o n v e r t e d  in to  a d i f fe ren t  
e l ement .
\  oil mt i s t  c lear l y  u n d e r s t a n d  tha t  
D iges t ion  D O  ICS X( )T begin  in the  
s t o m ach .  T h e  h r s t  p roce ss  o f  Diges t ion  
begin"  in the m o u th ,  a n d  can only be 
p r o p e r l y  c a r r i ed  ou t  in tlie m o u th .  i t  
this  is neglec t ed ,  the  r esul t  will  be t ha t  
t he  food will g ive  r i se  in the  s t o m ac h  to 
a c e r ta in  a m o u n t  o f  ac idi t y  a n d  d e s t r u c ­
t ive f e rm e n ta t i o n ,  a n d  cause  the g e n e r a ­
t ion o f  t ox ine s  an.d o t h e r  j ie rnic ious  ele­
men t s .  wh ich  will add  to any  d isease  t ha t  
ma\ '  a l r e ad y  be in the  sys tem,  and  even 
in a he a l t hy  bo dy  is su r e  to p r o d u c e  
d i sease  soone r  o r  la ter .  T h e  po i sonous  
effect  o f  the  Ur ic .  Li thic .  Lac t i c ,  a nd  
o t h e r  acids  a nd  c o m p o u n d s  o f  ac ids  
g e n e r a t e d  in the  s t o m ac h  so j)oison the  
l iver  ne rve s  t ha t  f resh  j io i sonous  t o x ­
ines a r e  f o r m e d  in the  L i v e r  and  
Li l i ary  dt icts.  i nd uc in g  R h e u m a t i s m .  
. ' \ r t hr i t i s .  R h e u m a t i c  Clout. K i d n e v  
Di sease .  N e u r a l g i a ,  ( lal l  S tone ,  and  
( i r ave l .  etc. Lspecia l ly  is this  the  case  
in tha t  n u m e r o u s  class w h o  h a v e  t he  
cons t i t u t i ona l  t a in t  o f  C a t a r r h  l a t en t  in 
tlie sys tem,  f o r  Catar rh,  is the  m o t h e r  
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